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Homemade  goodness
Do you ever wonder what to do with 
leafy greens, especially when they are 
starting to go? Here is a perfect recipe 
for just that problem. The best part is 
you probably already have most of the 
basics in the house, 2 medium sized 
potatoes and 1 medium onion. Feeling 
adventurous swap out the potatoes for 
radishes or turnips. I have seen recipes 
call for one or the other and honestly, 
because of the spices they end up 
tasting similarly. The spices make the 
dish. Rice is the best accompaniment. 
If you like Indian food, chances are 
you’ve had a variation of this dish. It’s 
cooked down spinach usually served 
with a tasty cheese. I will say 
homemade tastes much better.  
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Ingredients

Serves: 4-6

500g (1lb) spinach or other hearty greens    
2 medium or 1 giant potato(es)
1 tablespoon ghee or oil
½ teaspoon Black mustard seeds (optional)
1 medium onion, finely chopped	

1 teaspoon finely grated fresh ginger or ginger powder
½ teaspoon chilli powder
½ teaspoon ground turmeric
1 ½ teaspoons salt, or to taste
½ teaspoon garam masala (If you don’t have it on hand, 
use cinnamon, pepper, and ground cloves. These will do 
for starters, though the seasoning is more complex.)
1 Lemon (optional)
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Instructions
1: Wash the greens, removing any tough stalks. 
2: Break the leaves into small pieces and put into a large pan with a 
sprinkling water. 
3. Peel and dice the potatoes and add to the pan. Cover and cook over low 
heat until vegetables are soft. Drain away any liquid. 
4. In a bowl or blender chop or mash the vegetables. (Careful when using 
the blender. Pulse just a few times.) 
5. Heat the ghee or oil and fry the mustard seeds for a minute, then add 
onion and ginger and fry on medium heat until onion is soft and golden. 
5. Add chili, turmeric, salt and mashed vegetables. 
6. Stir and cook for 5 minutes, then sprinkle with garam masala, cover 
and leave on low heat for a few minutes longer until liquid evaporates. 
7. Taste and add salt or lemon juice if desired. (I added pingnoli nuts or 
pine nuts for texture and they added great flavor.) 
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